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C O N T A C T  D E T A L S  



FUNCTION PACKAGE 
 

IN THIS PACK YOU WILL FIND EVERYTHING  
YOU NEED FOR YOUR EVENT . 

 
The Moranbah Community Workers Club offers great dining,  

entertainment, function areas, 90 pokie machines,  
 Tab and Keno facilities.  

We have ample parking for guests or the courtesy bus for members .  
 

We are  committed to providing a function tailored to your  
individual requirements in one of our 3 function areas within the club.  

We excel in all areas of functions and specialise in  
small and large corporate meetings, formal dinners, high teas,  

kids parties and team/crew social functions.  
If you are interested in a wedding or birthday celebrations please  
contact the function coordinator as we do case by case requests.  

 
Should you wish to view the function areas or you have any future  

enquires please do not hesitate to contact us Monday to Friday  
during business hours to make an appointment, or feel free to email  

us at anytime. 
 

FUNCTIONS COORDINATOR  
EMAIL: enquiries@moranbahworkers.com.au  
PH: (07)4941 6060 ext 5 Fax: (07) 4941 5281 
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FUNCTION AREAS — ROOM HIRE 
……………………………………………………………………...  

The Isaac Room 
 

 $200 per day/ night—(seminars & meetings) Bar staff extra cost  
 $400 Evening function (celebrations) with bar staff  
  
The Isaac room is our largest function area at the club. It is situated at the rear of  
 the club and can be closed off for private functions. The Isaac room has a side  
entry which is accessible before business hours. With the data projector & large 
screen it is perfect for meetings and seminars of any size. The Isaac room  
is also ideal for private celebration  with a full bar and night life  stereo  
system. 

……………………………………………………………………...  
Bistro—Indoor / Outside 

 No hire fee 
The main Bistro of the club is perfect for smaller groups for birthday celebrations and 
high teas. Our Outside Bistro area can be used for smaller gatherings and children’s 
parties, the area is sectioned off whilst not closing off the area completely.  

 

……………………………………………………………………...  
The Main Bar 

 No hire fee 
The main bar of the club is for those who are wanting to be in the middle of the  
entertainment. This area is perfect for team / crew get togethers. We have  
sports on the TV screens and entertainment most Friday or Saturday nights.  
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FUNCTION AREAS — INFORMATION 
……………………………………………………………………...  

SEATING CAPACITY. 
 
 
 

 

……………………………………………………………………...  
 

ISAAC ROOM EXTRAS  

………………………………………………………………………  
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ISAAC ROOM 
THEATRE CLASS ROOM U-SHAPE CABARET BANQUET COCKTAIL 

160 120 24 90 120 220 

OUTSIDE BISTRO 
THEATRE CLASS ROOM U-SHAPE CABARET BANQUET COCKTAIL 

     30 50 

MAIN BAR 
THEATRE CLASS ROOM U-SHAPE CABARET BANQUET COCKTAIL 

        
30 40 

EQUIPMENT HIRE 

ITEM Cost 

Data Projector & Screen $80 

Flip Chart & Paper $20 

Lectern Complimentary 

Sound System $100 

Wireless microphone $40 

Whiteboard Complimentary 

FUNCTION EXTRA'S 

ITEM Cost 

Linen Tableclothes $20ea 

Chair Covers $4ea 

Chair Sashes $1.50ea 

Bar Staff  (1) $40 p/h 

Function Clean up $100 



CATERING OPTIONS 
……………………………………………………………………...  

 

BREAKFAST 
Hot Buffet Breakfast $22 per person.  
Bacon, scrambled eggs, sausages, grilled tomato, hash browns, field mushrooms, 
baked beans & toast. Includes tea, coffee & orange Juice.  

……………………………………………………………………...  
 

PLATTERS 
Each platter is intended for 6-8 people as a light snack 
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SWEETS    $55 
A variety of slices, muffins and  
cakes 
 

SANDWICHES  $55 
Chef’s selection of fresh sandwiches  
8 sandwiches cut into 4. 
 

WRAPS   $70 
Chef’s selection of fresh wraps. 
 

SEASONAL FRUIT $55 
An array of seasonal fruits sliced.  
 

PIZZA   $55 
Slices of our most popular pizzas.  
  
 
 

ANTIPASTO  $60 
A selection of deli meats, feta cheese,  
grilled vegetables, olives, turkish bread 
and pesto dip 
 

KABANA & CHEESE $60 
Diced cheese, kabana, dip, crackers & 
julienned vegetable sticks 
 

PARTY   $70 
Chefs selection of deep fried finger food,  
marinated chicken skewers, oven roasted 
meatballs, marinated chicken wings and 
potato wedges. 
 

KIDS    $60 
Chicken chip, fish bites, party pies,  
sausage rolls, beer battered chips & 
cheerio’s.  



CONFERENCE CATERING 
……………………………………………………………………...  

 

Lunch Buffet Option—$22 p/p min 20 guests  

 
The lunch buffet is designed for the Isaac Room only. You can choose 1 of the 
below options. All buffets include orange juice & iced water station.  
 
 Favorites—Beef lasagne, chicken thai green curry and rice ,  
       dinner rolls, garden and potato salads.   
 
 Roast Selection—  Roast of the day with seasonal and oven roasted  
       vegetables, gravy and dinner rolls.  
 

 Healthy Habits—  Create your own gourmet lunch with fresh bread rolls  
       and wraps filled with cold meats, fresh garden and potato salads. Also served     
      with seasonal fruits. 
 

……………………………………………………………………...  
 

Tea & Coffee Station—$50 per day 

 

Continuous tea and coffee with biscuits. You can also add extra platters with 
the tea and coffee station. 
SWEETS PLATTER $55 Each platter is intended for 6-8 people as a light snack. 
A variety of slices, muffins and cakes.  
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CATERING  
……………………………………………………………………...  

 
Cocktail Party 

 
Perfect for the birthday celebrations or get togethers where you do not want a sit 
down meal but something more than the platters available.  
There are 3 options available.  
Workers Party Option #1 (choose 4 selections from below) $20 per person 
Workers Party Option #2 (choose 6 selections from below) $25 per person 
Workers Party Option #3 (choose 8 selections from below) $30 per person 
 

 

……………………………………………………………………...  
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 Beef sliders 
 Mini tomato brushetta 
 Marinated chicken skewers 
 Beef mignon w/ dijon mustard 
 Prosciutto & prawn brochettes 
 Mini gourmet pies 
 

 Caesar salad cups 
 Salt and pepper calamari 
 Mini noodle boxes with chicken stir fry 
 Potato spun prawn  
 Thai fish cakes 
 Marinated chicken wingettes 



CATERING 
……………………………………………………………………...  

 

Buffet Party 
 

Perfect for a sit down dinner where guests are free to serve themselves  
at the buffet. There are 3 options available:  
Buffet Option #1 $28 per person  
choose 1 Roast Meat, 1 Hot Dishs, 3 vegetables, 1 Salad and 1 Desserts   

Buffet Option #2 $38 per person 
choose 2 Roast Meat’s, 2 Hot Dishs, 3 vegetables, 2 Salads and 2 Desserts   

Buffet Option #3 $43 per person 
choose 2 Roast Meats, 3 Hot Dishes, 3 vegetables, 2 Salads and 2 Desserts   
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Roast Meat 
 Rosemary and garlic lamb 
 Roasted chicken portions 
Hot Dishes 
 Beef and mushroom ragu 
 Chilli coconut chicken 
 Navarin of lamb 
 Chicken and cashew stirfry 
Vegetables 
 Sauted asian vegetables 
 Roasted root vegetable medley 
 Roasted pumpkin and sweet potato  
 Steamed corn on the cob 
Salads 
 Garden salad 
 Greek Salad 
Dessert’s 
 Apple Crumble with custard 
 Caramel Tart  

 
 Seeded mustard veal blade 
 Roast pork with crackle 
 
 Sweet potato shepards pie 
 Pumpkin and feta lasagne 
 Lamb moussaka 
 Massaman beef and rice 
 
 Rosemary roasted chat potatoes 
 Garlic steamed chat potatoes 
 Steamed seasonal greens 
 Orange glazed carrots 
 
 Creamy potato salad 
 Coleslaw 
 
 Pavlova Nests filled with cream and fruit 
 Orange and almond cake (flourless) 



CATERING 
……………………………………………………………………...  

Set Menu—Alternate Drop only 
Perfect for the formal dining setting in our Isaac Room.  
There are 2 options available.  
Set Menu Option #1 $38 per person  
(includes a Main meal with your choice of entrée or dessert.)   
Set Menu Option #2 $48 per person  
(Includes 3 courses—Entrée, Main and Dessert )  
Choose 2 from  each of the following  
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Entrée 
 Lemon pepper calamari 
 Parmesan crusted chicken 
 Coconut prawns 
 
Mains— 
All served with a garlic mash and seasonal  
vegetables 
 Eye fillet wellington  
 Camembert chicken 
 Moroccan pork cutlet 
 
Dessert’s 
All served with Chantilly cream and fresh  
strawberries 
 Sticky date pudding 
 Traditional pavlova 
 Lemon meringue tartlet 
 Chocolate fondant 
 Tiramisu 
 

 
 Deep fried camembert cheese 
 Stuffed button mushrooms 
 Cream of pumpkin soup 
 
 
 
 
 Tomato & rosemary lamb shanks 
 Char grilled atlantic salmon 
 Rib eye on the bone 
 
 
 
 
 



TERMS AND CONDITIONS 
 ……………………………………………………………………...  

 
LIQUOR LICENSING RULES AND REGULATIONS 

As Moranbah Community Workers Club practices responsible service of alcohol the following 

rules apply:  

Moranbah Community Workers Club Management reserves the right to exclude or remove any 

person/s from a function in accordance with the liquor Licensing Act. A respectable amount of 

food needs to be purchased to meet liquor licensing requirements for any private event.  

Moranbah Community Workers Club Management reserves the right to refuse admission to any 

or all other areas of the venue in accordance with the Liquor Licensing Act.  

Persons under the age of 18 are not permitted to be on the premises after 10pm unless in a pri-

vate function room. A parent or guardian must accompany persons under the age of 18 

years. 

 

CONDUCT OF EVENT 

The organiser agrees to begin its event at the scheduled time and agrees to have its guests, 

invitees and other persons vacate the designated event space at the closing hour indicated.  

If the venue has reason to believe that the event or any part of it will affect the smooth running 

of the venue business, its security or reputation, the management reserves the right to cancel 

the event or any part of it at its discretion and without notice or liability.  

The event shall be conducted in all respects in an orderly and lawful manner and in accordance 

with current Federal and State legislation. The venue reserves the right to exclude or remove 

any and all intoxicated, disruptive or minor patrons from the venue premises without liability. If 

the venue is damaged, any repairs or replacement  required as a result of misconduct at your 

event, this will be the responsibility of the organiser/company name in which the booking has 

been made and charges will be  made towards your master account. 

 

CREDIT CARD POLICY 

A transaction fee of 2.15% for AMEX and 3.75% for DINERS cards. 

No charges for Visa, Mastercard or EFTPOS transactions. 
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TERMS AND CONDITIONS 
……………………………………………………………………...  

 
CATERING REQUIREMENTS 

Final catering numbers must be notified one week prior to the event; food will be charged based 

on these numbers. There will be no reduction in price due to a decrease in patron  

numbers subsequent to the one week notice.  

Any additional patrons must be advised in advance to ensure catering and rooming  

requirements are altered in time,  these extra guests will be charged at quoted per head price 

and catered for, however a different menu may be substituted. Under no circumstances is  

unconsumed food to be removed from the venue. Any itinerary changes must be reported  

immediately to allow for roster changes and avoid food spoilage. 

 

CHILDREN ATTENDING EVENTS 

Children attending events are exempt from the 10:00pm curfew implemented at the venue. 

However, they must remain in the function room under supervision at all times. In regards to  

catering, patrons 13 years and over are considered adults for catering purposes and will  

therefore be charged at full adult prices. Children aged 4-12 years will be charged at half the  

full adult rate, alternatively a special children’s menu can be arranged. 

 

PREVENTING DAMAGE 

The patron is financially responsible and agrees to indemnify Moranbah Community Workers 

Club  (ABN 56015254563) , for all damage sustained to the venue and its grounds during an 

event as an action of invitees and/or guests of the organiser. Although accidents often happen, 

damage to our function room can be easily prevented by good communication between your 

organiser and our team when arranging posters and displays. 

Additionally, the venue restricts the use of confetti, loose glitter and scatters for decorative  

purposes. If decorations are required, please contact the functions department to discuss  

alternative options. If necessary, repair or replacement charges will be passed on to your  

master account. 
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